
 
 

 
Please inform your server of any allergies or dietary restrictions 

V – Vegetarian, VE – Vegan, GF – Gluten Free, GFA – Gluten Free Available 
 

An Automatic 10% Service Charge is added automatically to all Food & Drink Items – 100% of this goes 
to the Staff. If you do not wish to pay this please let your server know. 

 

 

Restaurant Menu  

 

Starters - £6.00 

Homemade Soup of the Day 
(GFA) 
 

 Breadboard with Olive Oil & Balsamic 
Vinegar 
(GFA) 
 

Pressed Chicken & Apricot Terrine  
With dressed leaves, curried Mayonnaise 
and toasted Baguette (GFA) 
 

 Smoked Mackerel Parfait, black pepper 
crostini, creamed horseradish and 
pickled beetroot. 
(GFA) 
 

Goats Cheese, Garlic & Rosemary 
Panacotta, served with red onion 
marmalade and toasted Ciabatta 
(V, GFA) 
 

  

 

 

Sides & Extras 

Garlic Ciabatta 
(V) 
 

£3.75 Hand-Cut Chips 
(V, GFA) 
 

£3.75 

New Potatoes 
(VE, GF) 
 

£3.75 Onion Rings 
(V, GFA) 
 

£3.75 

Seasonal Vegetables 
(VE, GF) 

 

£3.75 Mixed Salad 
(VE, GF) 

 

£3.75 

Bread Roll & Butter 
(V, GFA) 
 

£1.95 Steak Sauce 
Choice of : Diane Sauce, Garlic & 
Herb Butter or Peppercorn Sauce 

£1.50 



 
 

 
Please inform your server of any allergies or dietary restrictions 

V – Vegetarian, VE – Vegan, GF – Gluten Free, GFA – Gluten Free Available 
 

An Automatic 10% Service Charge is added automatically to all Food & Drink Items – 100% of this goes 
to the Staff. If you do not wish to pay this please let your server know. 

(V) 
 

 

Mains -£15.50 

Sirloin Steak; served with Hand-Cut Chips, 
Onion Rings, Mushroom & Tomato 
Additional Supplement  : £9.50 
(GFA) 
 

 Classic Burger; with 100% British Beef, 
Pickled Gherkin, Hand-cut Chips, Onion 
Rings and Burger Relish 
Add Bacon : £1.50     Add Cheese : £1.50      
Add Extra Burger : £3.50 

(GFA) 
 
 

Confit Belly Pork with Black pudding 
mash, braised red cabbage with an apple 
mustard sauce 
(GF) 
 

 Three Egg Omelette served with Chunky 
Chips 
Omelette served with your choice of : Cheese, 
Mushroom or Ham 
(V, GFA) 
 

   
Butternut squash and herb gnocchi with a 
tomato & basil sauce, parmesan crisp, wild 
rocket and Truffle oil  (VE) 
 
 

 Fish & Chips; with Garden Peas & a 
homemade Tartar sauce 
 

Linguini Pasta; with Fresh Tomato and 
Pesto Sauce, with Wild Rocket & 
Parmesan 
(V) 
 

 Madras Curry; served with boiled Rice, 
Naan Bread & Mango Chutney. 
Served with your choice of : Chicken, King Prawns or 
Vegetables 
(V, GFA) 

 
Grilled fillet of Seabass with a warm salad 
of lemon grass, ginger, pak choi and chilli 
noddles 
(GF) 

 

 Roast Salmon Salad; with Plum 
Tomatoes, Black Olives, Roast Peppers , 
Pesto & Toasted Pine Nuts 
 

Chef’s Classic Pie of the Day; with Seasonal 
Vegetables & New Potatoes 

 Chicken Caesar Salad; Served with 
Croutons & Parmesan 
(GFA) 

 
 

 



 
 

 
Please inform your server of any allergies or dietary restrictions 

V – Vegetarian, VE – Vegan, GF – Gluten Free, GFA – Gluten Free Available 
 

An Automatic 10% Service Charge is added automatically to all Food & Drink Items – 100% of this goes 
to the Staff. If you do not wish to pay this please let your server know. 

Desserts - £6.50 

Rhubarb Crème Brulee with a Ginger 
shortbread biscuit  (V) 
 

  Mocha chocolate mousse with orange 
crumb and crème anglaise (V, GF) 
 

3 Scoops of Ice Cream   
Choice of : Chocolate, Vanilla or Strawberry 
(V, GF) 
 

 Sticky Toffee, Banana pudding with 
salted caramel sauce and vanilla ice 
cream (V) 

Salted Caramel cheesecake with cinder 
toffee and Chantilly cream 
(V) 

 Cheese & Biscuits; with Celery, Grapes & 
Plum Chutney 
 Additional Supplement  : £9.50 

(V, GFA) 
 

Fruit Salad 
(VE) 

 Eton Mess 
(V, GF) 

 

Digestifs  

Roc Port 
 

£4.00 Flat White £3.20 

Liqueur Coffee 
With Your Option of:  
Brandy 
Cointreau 
Jameson’s 

£7.50 Latte 
 

£2.95 

 Cappuccino 
 

£3.20 

 Americano 
 

£2.95 

 Hot Chocolate 
 

£2.95 

  Double Espresso 
 

£2.95 

Twining’s Traditional English 
Tea 

£3.50 Twining’s Fruit  
Tea Infusion 

£3.50 

 

Please inform your server if you require an Alternative Milk or Decaf Beverage. 

 

 



 
 

 
Please inform your server of any allergies or dietary restrictions 

V – Vegetarian, VE – Vegan, GF – Gluten Free, GFA – Gluten Free Available 
 

An Automatic 10% Service Charge is added automatically to all Food & Drink Items – 100% of this goes 
to the Staff. If you do not wish to pay this please let your server know. 

Selection of Bar Drinks 

Lager 
 

½ Pint Pint Spirits   

Madri 
 

£2.65 £5.25 Courvoisier  25ml £3.50 

Staropramen 
 

£2.65 £5.25 Smirnoff Vodka & Postmix 25ml £6.50 

IPA   Bells Whisky & Postmix 
 

25ml £6.50 

Atlantic  
 

£2.95 £5.75 Jack Daniels & Postmix 25ml £6.90 

Bitter 
 

  Baileys 50ml £5.00 

Doombar 
 

£2.45 £4.85 Slingsby Gin & Tonic 25ml £7.95 

Guinness 
 

 £5.25 (London Dry, Rhubarb, 

Gooseberry, Marmalade, 

Blackberry) 

 Bottles 300ml 500ml 

Madri 
 

£4.50  Soft Drinks ½ Pint Pint 

Staropramen 0% £3.75  Orange/Apple Juice 
 

£2.50  

Rekorderlig Cider 
(Apple, Strawberry & Lime) 

 £5.00 Cordial & Soda 
(Lime, Blackcurrant) 

 

 £1.50 

Madri 
 

£4.50  Postmix 
(Pepsi Max, Lemonade) 

 

£2.65 £3.75 

   Franklins Tonics 
(Premium Indian, Premium Light 

Elderflower & Cucumber, Rhubarb & 

Hibiscus, Sicilian Lemon) 

 

200ml £2.50 

   Kick Energy Drink 250ml £2.65 

 

 

 


